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WINEMASTE SELECTION 


f y 


THESE PREMIER CALIFORNIA VARIETAL WINES ARE BLENDED, BOTTLED 
AND AGED ACCORDING TO OUR WINEMASTER’S SPECIFICATIONS EXCLU- 


SIVELY FOR THE VELVET TURTLE 


GLass 
CHARDONNAY, NAPA VALLEY 3.75 
WHITE ZINFANDEL, CALIFORNIA 3.25 
CABERNET SAUVIGNON, LAKE COUNTY 375 
SPARKLING, BLANC DE BLANC 4.25 





V-TINI 


BOTTLE 


14.95 
12.50 
14.95 
18.00 


TANQUERAY GIN OR STERLING VODKA. DRY VERMOUTH AND MARINATED OLIVES. 


SERVED IN OUR SPECTACULAR V-TINI GLASS. 
4.75 








STARTERS 


CHILLED SHRIMP: WITH COCKTAIL SAUCE 


POTATO SKIN PIZZA: WITH TOMATOES, MILD CHILES, BLACK 
OLIVES, SCALLIONS, JACK AND CHEDDAR CHEESES 


FRENCH FRIED CALAMARI: WITH COCKTAIL SAUCE 
FRENCH FRIED ZUCCHINI: WITH WALLY’S MUSTARD SAUCE 
CRISP FRIED SHRIMP: WITH CAJUN TARTAR SAUCE 


REGIONAL OYSTERS: ON THE HALF SHELL WITH 
HORSERADISH COCKTAIL SAUCE 


FRENCH FRIED CHEESE STICKS: WITH A FRESH TOMATO 
BASIL SAUCE 


VT SAMPLER PLATE 


FRENCH FRIED ZUCCHINI, CALAMARI AND SHRIMP 
6.95 


6.95 
3.95 


3.95 
3.50 
5.50 


6.95 


4.25 





ESCARGOT: BAKED IN GARLIC BUTTER AND TOPPED WITH 
PUFF PASTRY 


SKILLET OF FRESH MUSHROOMS: SAUTEED WITH ONIONS, 
GARLIC AND SHERRY WINE 


HOMEMADE SOUP OF THE DAY 


FARM RAISED LOUISIANA TURTLE SOUP: FINISHED WITH 
SHERRY WINE 


BEST OF CALIFORNIA MIXED GREENS: WITH YOUR CHOICE 
OF DRESSING 


TOSSED CAESAR SALAD: WITH GARLIC PARMESAN 
CROUTONS 


5.95 


2.95 


2.50 


3.25 


2.50 


3.50 


FRESH PAST 


SEAFOOD LINGUINI: WITH SHRIMP, SCALLOPS, FRESH FISH, 
AND STEAMED CLAMS. TOSSED WITH SAUTEED TOMATOES, 
FRESH BASIL AND GARLIC 


SPINACH FETTUCINI AND CHICKEN: WITH WILD MUSHROOMS, 
TOMATOES AND THYME IN A LIGHT CREAM SAUCE 


TOMATO BASIL PRIMAVERA: LINGUINI WITH FRESH 
VEGETABLES, GARLIC AND OLIVE OIL 


LINGUINI AND LEMON PEPPER CHICKEN BREAST 


WITH TOMATO, BASIL AND OLIVE OIL 
9.75 
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LIGHTER APPETITE ENTREES 





GRILLED Hl TUNA SALAD: WITH DICED TOMATOES, 
CUCUMBERS, SCALLIONS AND BLACK OLIVES ON A BED OF 
MIXED GREENS. TOSSED WITH A SOY-GINGER VINAIGRETTE 


GRILLED CHICKEN BREAST: OVER B8IBB LETTUCE WITH 
PAPAYA, TOMATOES AND MARINATED MUSHROOMS. SERVED 
WITH A SOY-GINGER DRESSING 


GRILLED FILET STEAK: THIN SLICED WITH ROASTED ONIONS 
AND SWEET PEPPERS ON SOURDOUGH TOAST, SERVED 
WITH FRENCH FRIED POTATOES 


VELVET TURTLE COBB SALAD: MIXED GREENS, CHOPPED 
BACON, DICED TOMATO, BLEU CHEESE, HARD BOILED EGG, 
AVOCADO AND DICED CHICKEN WITH CHAMPAGNE VINAIGRETTE 


GRILLED LEMON PEPPER CHICKEN BREAST: OVER MIXED 
GREENS, TOSSED WITH BALSAMIC VINEGAR AND OLIVE OIL, 
TOPPED WITH BLEU CHEESE 


FRIED SHRIMP: WITH CAJUN SAUCE, FRENCH FRIED 
POTATOES AND VINAIGRETTE SEASONED LETTUCE WEDGE 


HOSTING A SPECIAL PARTY OR BANQUET? 
AT THE VELVET TURTLE WE BRING A FRESH APPROACH 
TO EVERY PRIVATE EVENT WE STAGE. PLEASE ASK YOUR 

SERVER FOR MORE INFORMATION. 


11.50 


9.75 


8.50 


8.95 








ROAS IME RIB OF BEEF 


SERVED WITH YOUR CHOICE OF CALIFORNIA MIXED GREENS, CAESAR 
SALAD OR HOMEMADE SOUP. SERVED WITH BAKED IDAHO POTATO 


HALF-POUND 13.95 


REGULAR CUT 15.95 


VT CuT, BONnE-IN 
THE THICK CUT THAT MADE THE VT FAMOUS. ALMOST 2 POUNDS OF 


TENDER PRIME RIB SERVED WITH THE BONE ON TO SEAL IN THE 
NATURAL JUICES 
18.95 





FRESH FISH AND SEAFOOD 


SERVED WITH YOUR CHOICE OF CALIFORNIA MIXED GREENS, CAESAR 
SALAD OR HOMEMADE SouP 


GARLIC FLAVORED SCAMPI: OVER SPINACH FETTUCINI 12.95 
WITH WHITE WINE AND TOMATOES 

MIXED SEAFOOD PLATTER: WITH GRILLED SHRIMP, 17.50 
PETITE MAINE LOBSTER TAIL, SCALLOPS AND FRESH FISH. 

SERVED WITH RICE AND FRESH VEGETABLES 

ONE POUND ALASKAN CRAB LEGS: STEAMED BAIRD! 16.95 
CRAB SERVED WITH DRAWN BUTTER AND RED ROSE POTATOES 

FRESH FISH OF THE Day 14.95 
FRESH SWORDFISH: 17.95 


THE VELVET TURTLE IS COMMITTED TO HAVING FRESH 
SWORDFISH THROUGHOUT THE YEAR. PREPARED 
DIFFERENTLY EVERYDAY BY OUR CHEF 


FRESH SALMON 
THE VELVET TURTLE IS COMMITTED TO HAVING FRESH SALMON 
THROUGHOUT THE YEAR. DEPENDING ON THE SEASON, 


WE FEATURE FRESH KING, SILVER OR ATLANTIC 
17.95 





VELVET TURTLE CLAS s 


SERVED WITH YOUR CHOICE OF CALIFORNIA MIXED GREENS, CAESAR 
SALAD OR HOMEMADE SOUP 

ROASTED RACK OF LAMB: BASTED WITH ROSEMARY AND 16.75 
GARLIC, SERVED WITH DUCHESSE POTATOES, BROILED 
TOMATO, FRESH VEGETABLES AND MINT JELLY 

BEEF WELLINGTON: FILET MIGNON AND PATE BAKED IN 17.95 
PUFF PASTRY, WITH WILD MUSHROOM CABERNET SAUCE. 
SERVED WITH DUCHESSE POTATOES, BROILED TOMATO 
AND FRESH VEGETABLES 

STEAK AND AUSTRALIAN LOBSTER TAIL: SERVED WITH 25.95 
YOUR CHOICE OF FILET MIGNON OR PRIME RIB WITH BAKED 
IDAHO POTATO 

LARGE AUSTRALIAN LOBSTER TAIL: 25.95 
WITH BAKED IDAHO POTATO 


STEAKS AND C 





PS 


SERVED W/TH YOUR CHOICE OF CALIFORNIA MIXED GREENS, CAESAR 
SALAD OR HOMEMADE SouP 





A PERFECT COMPLIMENT 
SKILLET OF FRESH MUSHROOMS SAUTEED WITH ONIONS, 
GARLIC AND SHERRY WINE 
2.95 





BEEF MEDALLIONS: TWO FILETS TOPPED WITH WILD 14.95 
MUSHROOMS, CABERNET AND BEARNAISE SAUCES. SERVED 
WITH BAKED IDAHO POTATO 


CENTER CuT PoRK CHOPS 
WITH ROSEMARY BUTTER AND CARAMELIZED APPLES. SERVED WITH 


FRESH VEGETABLES AND ROASTED RED ROSE POTATOES 
12.50 





NEW YORK PEPPER STEAK: WITH SAUTEED MUSHROOMS, 16.95 
SCALLIONS, BACON AND CABERNET SAUCE. SERVED WITH 
BAKED IDAHO POTATO 


ROAST SIRLOIN: SEASONED WITH ROSEMARY AND 12.50 
GARLIC. SERVED SLICED WITH FRESH VEGETABLES 
AND ROASTED RED ROSE POTATOES 


SIZZLING TOP SIRLOIN 
WITH MARINATED ONIONS, SAUTEED MUSHROOMS, 


BACON AND SCALLIONS 





14.95 
TOP SIRLOIN STEAK: WITH GARLICKY ONION RINGS. SERVED 14.75 
WITH BAKED IDAHO POTATO 
FILET MIGNON: WITH WILD MUSHROOM CABERNET SAUCE. 18,50 
SERVED WITH BAKED IDAHO POTATO 
GRILLED LAMB CHOPS: WITH FRESH LINGUINI, TOMATOES 12.95 
AND THYME 


FRESH HICKEN 


SERVED WITH YOUR CHOICE OF CALIFORNIA MIXED GREENS, CAESAR 
SALAD OR HOMEMADE SouP 


BARBECUED CHICKEN BREAST: WITH FRESH 10.95 
VEGETABLES AND ROASTED RED ROSE POTATOES 


CHICKEN MARSALA: SAUTEED CHICKEN BREAST WITH 11,95 
MUSHROOMS AND A MARSALA WINE SAUCE. SERVED WITH 
FRESH VEGETABLES AND RICE 


LEMON PEPPER CHICKEN: SAUTEED CHICKEN BREAST 10.95 
SERVED WITH FRESH VEGETABLES AND RICE 


SAVE ROOM FOR OUR HOMEMADE DESSERTS... 
ESPECIALLY OUR CHEF’S TURTLE ICE CREAM PIE 


NORTHERN CALIFORNIA 


325 SHARON PARK DRIVE 
MENLO PARK, CA 94025 
(415) 854-3813 


100 CHILPANCHINGO PARKWAY 
PLEASANT HILL, CA 94523 
(415) 825-4511 


380 SOUTH KIELY 
SAN JOSE, CA 95129 
(408) 247-3477 


1306 SOUTH MARY AVENUE 
SUNNYVALE, CA 94087 
(408) 738-4070 


SOUTHERN CALIFORNIA 


211 E. HUNTINGTON DRIVE 
ARCADIA, CA 91006 
(818) 574-1700 


5970 ORANGETHORPE AVENUE 
BUENA PARK, CA 90620 
(714) 523-5262 


17555 CASTLETON 
CITY OF INDUSTRY, CA 91748 
(818) 912-5358 


1211 EAST GARVEY 
COVINA, CA 91724 
(818) 966-3606 


23732 EL TORO ROAD 
EL Toro, CA 92630 
(714) 859-7885 


1450 NORTH HARBOR BOULEVARD 


FULLERTON, CA 92635 
(714) 871-9340 


530 EAST 33RD STREET 
LONG BEACH, CA 90807 
(213) 426-0391 


708 NORTH HILL 
Los ANGELES, CA 90012 
(213) 489-2555 


2255 SAWTELLE BOULEVARD 
Los ANGELES, CA 90064 
(213) 477-4255 


330 SOUTH ARROYO PARKWAY 
PASADENA, CA 91105 
(818) 792-3101 


1701 CATALINA 
REDONDO BEACH, CA 90277 
(213) 378-8377 


8821 GARFIELD 
SOUTH GATE, CA 90280 
(213) 928-3331 


3210 WEST SEPULVEDA BOULEVARD 


TORRANCE, CA 90505 
(213) 534-1701 


LU 


STARTERS 


CHILLED SHRIMP: WITH COCKTAIL SAUCE 6.95 
POTATO SKIN PIZZA: WITH TOMATOES, MILD CHILES, BLACK 3.95 
OLIVES, SCALLIONS, JACK AND CHEDDAR CHEESES 

FRENCH FRIED CALAMARI: WITH COCKTAIL SAUCE 3.95 
FRENCH FRIED ZUCCHINI: WITH WALLY'S MUSTARD SAUCE 3.50 
CRISP FRIED SHRIMP: WITH CAJUN TARTAR SAUCE 5.50 
REGIONAL OYSTERS: ON THE HALF SHELL WITH 6.95 
HORSERADISH COCKTAIL SAUCE 

FRENCH FRIED CHEESE STICKS: WITH A FRESH TOMATO 4.25 
BASIL SAUCE 

ESCARGOT: BAKED IN GARLIC BUTTER AND TOPPED WITH 5.95 


PUFF PASTRY 


VT SAMPLER PLATE 
FRENCH FRIED ZUCCHINI, CALAMARI AND SHRIMP 


6.95 





2.50 
3.25 


HOMEMADE SOUP OF THE Day 


FARM RAISED LOUISIANA TURTLE SOUP: FINISHED WITH 
SHERRY WINE 


BEST OF CALIFORNIA MIXED GREENS: YOUR CHOICE OF 
DRESSING 


TOSSED CAESAR SALAD: WITH GARLIC PARMESAN 
CROUTONS 


2.50 


3.50 


ENTREE SALADS 


GRILLED CHICKEN BREAST: OVER BIBB LETTUCE WITH 
PAPAYA, TOMATOES AND MARINATED MUSHROOMS. SERVED 
WITH SOY-GINGER DRESSING 


ORIENTAL CHICKEN SALAD: WITH SWEET PEPPERS, 
CARROTS, JICAMA, CILANTRO AND MIXED GREENS 


GRILLED AHI TUNA: WITH DICED TOMATOES, CUCUMBERS. 
SCALLIONS AND BLACK OLIVES ON A BED OF MIXED GREENS. 
TOSSED WITH A SOY-GINGER VINAIGRETTE 


VELVET TURTLE COBB SALAD: MIXED GREENS, CHOPPED 
BACON, DICED TOMATO, BLEU CHEESE, HARD BOILED EGG, 
AVOCADO AND DICED CHICKEN WITH CHAMPAGNE VINAIGRETTE 


8.50 


7.95 


8.50 
8.50 


GRILLED LEMON PEPPER CHICKEN BREAST: OVER MIXED 7.95 
GREENS, TOSSED WITH BALSAMIC VINEGAR AND OLIVE OIL. 


TOPPED WITH BLEU CHEESE 


SEAFOOD LINGUINI: WITH SHRIMP, SCALLOPS, FRESH FISH. 
AND STEAMED CLAMS. TOSSED WITH SAUTEED TOMATOES. 
FRESH BASIL AND GARLIC 


SPINACH FETTUCINI AND CHICKEN: WITH WILD 
MUSHROOMS, TOMATOES AND THYME IN A LIGHT CREAM SAUCE 


8.95 


LINGUINI AND LEMON PEPPER CHICKEN BREAST 
MIXED WITH TOMATO, BASIL AND OLIVE OIL 





7.50 
TOMATO BASIL PRIMAVERA: LINGUINI MIXED WITH FRESH 6.50 
VEGETABLES. GARLIC AND OLIVE OIL 
SPINACH FETTUCINI AND GARLIC SCAMPI: WITH FRESH 8.50 


TOMATOES AND WHITE WINE 


SANDWICHES 


ALL SANDWICHES ARE SERVED WITH FRENCH FRIED POTATOES 


GRILLED FILET STEAK: THIN SLICED WITH ROASTED ONIONS 7.95 
AND SWEET PEPPERS ON SOURDOUGH TOAST 

GRILLED AHI TUNA FILET: WITH CAJUN TARTAR SAUCE, 6.95 
LETTUCE, TOMATO AND ONION ON A TOASTED BUN 

CLUB SANDWICH: WITH SMOKED TURKEY, BACON, 5.95 


TOMATOES AND LETTUCE ON YOUR CHOICE OF BREAD 


GRILLED MUSTARD CHICKEN SANDWICH 
WITH JACK CHEESE, BACON AND TOMATOES SERVED 


ON GRILLED SOURDOUGH 
6.50 





GRILLED HAMBURGER: WITH CHEDDAR CHEESE, BACON, 5.50 
ONION, LETTUCE AND TOMATO ON A TOASTED BUN 
SOUP AND SANDWICH COMBINATION: ASK YOUR SERVER 5.95 


FOR TODAY'S SELECTION 


VT FRIED SHRIMP SANDWICH 
WITH BIBB LETTUCE AND ROASTED PEPPERS 
ON GRILLED SOURDOUGH 


6.50 





ENTREES 
) 


ROAST SIRLOIN: SEASONED WITH ROSEMARY AND 
GARLIC, SERVED SLICED WITH FRESH VEGETABLES AND 
ROASTED RED ROSE POTATOES 


SIZZLING TOP SIRLOIN: MARINATED, SERVED SIZZLING 
WITH ONIONS, SAUTEED MUSHROOMS, BACON 
AND SCALLIONS 


NEW YORK PEPPER STEAK: WITH SAUTEED MUSHROOMS, 
SCALLIONS, BACON AND CABERNET SAUCE 





7.50 


7.95 


12.95 


CENTER CUT PorRK CHOP 
WITH ROSEMARY BUTTER AND CARAMELIZED APPLES. SERVED WITH FRESH 


VEGETABLES AND ROASTED RED ROSE POTATOES 





7.50 
GRILLED LAMB CHOPS: WITH FRESH LINGUINI, TOMATOES 10.95 
AND THYME 
BARBECUED CHICKEN BREAST: WITH FRESH 7.25 
VEGETABLES AND ROASTED RED ROSE POTATOES 
CHICKEN MARSALA: SAUTEED CHICKEN BREAST WITH 7.95: 
MUSHROOMS AND A MARSALA WINE SAUCE. SERVED WITH 
FRESH VEGETABLES AND RICE 
LEMON PEPPER CHICKEN: SAUTEED CHICKEN BREAST 7.25 


SERVED WITH FRESH VEGETABLES AND RICE 


SIZZLING MIXED SEAFOOD GRILL 
SHRIMP, SCALLOPS AND FRESH FISH SERVED OVER SAUTEED ONIONS, 


GREEN PEPPERS, MUSHROOMS AND TOMATOES 
8.95 





7.95 


if 95 


FRIED SHRIMP: WITH CAJUN SAUCE. FRENCH FRIED 
POTATOES AND VINAIGRETTE SEASONED LETTUCE WEDGE 


FRESH FISH OF THE DAY 
FRESH SALMON 


THE VELVET TURTLE IS COMMITTED TO HAVING FRESH SALMON 
THROUGHOUT THE YEAR. DEPENDING ON THE SEASON, 


WE FEATURE FRESH KING, SILVER OR ATLANTIC 
10.95 





FRESH SWORDFISH: 10.95 
THE VELVET TURTLE IS COMMITTED TO HAVING 
FRESH SWORDFISH THROUGHOUT THE YEAR. PREPARED 


DIFFERENTLY EVERYDAY BY OUR CHEF 


VELVET 
TURTLE 





